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BUSINESS

Art of Pour is the culmination of a 10-year journey in search of the perfect cocktail. The company
began as a mobile mixology business —creating a pop-up speakeasy experience for the modern
day.

Now, the same mixology experience can be purchased in a bottle. No cheap ingredients. No
excess sugar. Just a true, hand-shaken cocktail experience in a ready-to-drink (RTD) format.

The top three reasons to invest are: the RTD category is growing faster than all other beverage
alcohol channels, our custom stackable glass packaging is ultra-premium and drives product
visibility, and none of our products are formulated with more than 4 grams of sugar, 5 carbs, and
100 calories per serving because of our unique formulation.

Art of Pour has three TTB-approved RTDs that can be opened and enjoyed over ice. The
company is in the process of developing three additional SKUs.

All ingredients are bottled at a U.S.-based co-packing facility adhering to strict quality control
measures. Each recipe is carefully blended and dispensed into 200ml stackable glass bottles for

individual use.

Once bottling is complete, the finished product is packaged into cases of 24, palletized, then



